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TIN"IN

TAF—AZa—
DINNER MENU



DINNER COURSE

AYANTSU - - ¥15,180 / 22,500 points

AMUSE

Amuse of the day
AHDOTI2—X

APPETIZER

Local Fish and Shrimp Paupiette
marinated Okinawan Vegetables
BBk A/ e DAR—E vk
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2nd APPETIZER

Grilled Risotto with Goya and Aosa Seaweed
served with Mozuku Seaweed and Yushi Tofu
T—Y—27 YD)V KELDUEEL I

FISH

Local Fish Court Bouillon
=i EnL kT RO -V T3y

MEAT

Roasted Ryukaton Pork served with Truffle Sauce
HHEBRO—ADO—AN M) a7y — AL iz
or
Grilled Okinawan Wagyu Sirloin served with Truffle Sauce
HABEE BB -0y D7)V Na7y— ALz
+¥4,554

DESSERT

Dessert of your choice
BIFEBTY - MERUZIN

Créeme Caramel and Fresh Tropical Fruit
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Basque Burnt Cheesecake with Mugwort flavor and Raw Sugar Ice Cream
T—=FNBRDNAY F =X —F BRET A AV —L%HRAT

Tiramisu and Okinawan Cookie Dough Ice Cream
TATIABATIDITAAI) = LEIFAT

Okinawan Jasmine Tea Créme Brtilée and Vanilla Ice Cream
XAVAZEDIL—LTVal NI 7 A AIZ)—LERZT

To the guests who have some allergy to specific food or ingredients,please inform us the detail when ordering.
All rice used in our dishes is 100% produced in Japan. For information on the origin, please ask our staff. The above rates include consumption tax and 15% service charge.
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